
Soups
Seafood chowder and Pumpkin soup 

Served with fresh bread and condiments

Cold Buffet
Marinated green-lipped mussels and natural chilled prawns 

Gourmet salads including potato, shrimp & pineapple salad, and beetroot salad 
Create-your-own salad with a selection of seasonal condiments, chutneys, and dips 
Platters of continental-style cold cuts, including smoked chicken, ham, and salami

Smoked fish with basil pesto

Carvery Selection
Mustard and honey-glazed champagne ham 

Served with apple sauce and jus

Hot Buffet
Fresh catch of the day with white wine and fruit salsa 

Beef medallions with merlot jus 
Free-range chicken breast with mushroom cream sauce 

Twice-cooked pork belly with sweet and sour sauce 
Clams with lemongrass broth 

Pumpkin ravioli with creamy cheese sauce and basil 
Seasonal roasted vegetables with herbs 

Steamed vegetables finished with olive oil 
Crispy roasted potatoes with herbs and paprika 

Traditional lamb curry with steamed rice

Live Cooking Station
 Sweet crêpes with berry compote and whipped cream

Desserts
Home-made pavlovas with fresh fruit 

Fruit salad with whipped cream 
A selection of freshly made gateaux and pastries 

Ice-cream and sorbet cart with cones

Cheese Selection
A selection of New Zealand cheeses 

Served with crackers, caramelised nuts, preserves, and dried fruits

Tea & Coffee
Freshly brewed coffee, tea and herbal infusions

Mother’s Day Lunch BuffetMother’s Day Lunch BuffetMother’s Day Lunch Buffet

Please advise our friendly staff of any allergies or dietary requirements 
Above menu items are subject to change according to availability.

Additional surcharges for credit cards applied 
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